LEMON COOL WHIP CAKE 

YOU WILL NEED:  

1 WHITE CAKE MIX 

1 LARGE BOX LEMON PIE FILLING (FOR LEMON MERANGUE PIE , NOT LEMON  PUDDING)  

2 TUBS OF COOL WHIP (DEFROSTED)

COCONUT 

LEMON JELLY SLICES (OPTIONAL FOR DECORATION)

DIRECTIONS:

MIX AND BAKE CAKE ACCORDING TO BOX DIRECTIONS.  USE 8 INCH ROUND CAKE PANS.   CUT LAYERS HORIZONTALLY TO MAKE 4 LAYERS.  

MAKE LEMON PIE FILLING, COOL.  

TO ASSEMBLE CAKE:  PLACE YOUR FIRST CAKE LAYER ON A CAKE PLATE WITH STRIPS OF WAX PAPER UNDER THE EDGES OF THE CAKE.  YOU WILL PULL THESE OUT AFTER YOU HAVE FINISHED DECORATING.  OR FROST CAKE ON AN 8 INCH ROUND OF CARDBOARD. THEN YOU CAN PLACE ON A CAKE PLATE AFTER YOU HAVE FINISHED DECORATING.   SPREAD LEMON FILLING BETWEEN CAKE LAYERS.  YOU SHOULD HAVE 4 CAKE LAYERS AND 3 LAYERS OF LEMON FILLING.  FROST THE ENTIRE CAKE, TOP AND SIDES WITH COOL WHIP.  SPRINKLE COCONUT ON THE TOP AND SIDES OF CAKE.  DECORATE TOP WITH LEMON JELLY SLICES.  CAKE MUST BE REFRIGERATED UNTIL READY TO SERVE.

NEXT WEEK:  FRIED ARTICHOKE HEARTS  

